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ABSTRAK 
 Kerupuk puli merupakan makanan ringan khas Indonesia yang 
diolah dengan bahan dasar beras. Pemanfaatan bahan tambahan pangan 
sebagai sumber gizi perlu ditingkatkan guna menambah nilai gizi kerupuk 
puli, salah satunya adalah hasil samping udang. Tujuan penelitian ini adalah 
untuk mengetahui pengaruh penambahan hasil samping udang terhadap 
sifat fisikokimia dan organoleptik kerupuk puli. Rancangan penelitian yang 
digunakan adalah Rancangan Acak Kelompok (RAK) dengan faktor 
tunggal yaitu hasil samping udang yang terdiri atas 6 (enam) taraf 
perlakuan: 0, 10, 20, 30, 40, dan 50% dan Rancangan Acak Lengkap (RAL) 
untuk pengujian organoleptik, kadar air, dan abu kerupuk puli. Percobaan 
ini diulang sebanyak tiga kali. Parameter yang dianalisa adalah komposisi 
proksimat hasil samping udang, sifat fisikokimia (kadar air, kadar abu, 𝑎𝑤, 
daya patah, dan warna) dan organoleptik (rasa, kerenyahan, warna, dan 
aroma) kerupuk puli hasil samping udang. Data hasil pengujian dianalisa 
menggunakan analisis varian ANOVA pada 𝛼=5%, jika terdapat perbedaan 
nyata maka dilanjutkan penguji Duncan Multiple Range Test (DMRT) pada 
𝛼=5% untuk menentukan taraf perlakuan yang memberikan beda nyata. 
Hasil analisa menunjukkan terdapat perbedaan nyata pada penambahan 
hasil samping udang terhadap sifat fisikokimia dan organoleptik kerupuk 
puli. Berdasarkan hasil analisa fisikokimia kerupuk puli hasil samping 
udang diketahui kadar air berkisar antara 10,08-10,17%; kadar abu 4,24-
4,79%; water activity 4,24-4,79; dan daya patah 0,314-0,856 (N/s). 
Berdasarkan analisa warna diketahui nilai °Lightness 38,4-75,3; °Chroma 
20,5-36,0; dan °hue 63,7-85. Hasil analisa fisikokimia kerupuk puli hasil 
samping udang menunjukkan semakin tinggi konsentrasi hasil samping 
udang yang ditambahkan meningkatkan kadar air, kadar abu, daya patah, 
dan intensitas warna kerupuk puli, namun menurunkan nilai 𝑎𝑤.  
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ABSTRACT 
Puli crackers is a typical Indonesian snack that is processed with rice 
as basic ingredients. The use of food additives as a source of nutrition needs 
to be increased in order to increase the nutritional value of puli crackers, 
one of which is the byproduct of shrimp. The aim of this study was to 
determine the effect of adding shrimp byproducts to the physicochemical 
and sensory properties of puli crackers. The experimental design of this 
study was using Randomized Block Design (RCBD) with single factor, 
shrimp byproducts consisting of 6 (six) treatment levels: 0, 10, 20, 30, 40, 
and 50% and a Completely Randomized Design (CRD) for sensory 
properties test, moisture content, and ash. This experiment was repeated 
three times. The parameters analyzed was the proximate composition of 
shrimp byproducts, physicochemical properties (water content, ash, 
fracturability, and color) and sensory properties (taste, crispness, color, and 
flavor) of shrimp byproduct puli crackers. Data from the test results was 
analyzed using ANOVA at α = 5%, Duncan Multiple Range Test (DMRT) 
at 𝛼 = 5% test continued if there was a real differences to determine which 
level treatment that gave a real differences. The results showed that there 
was significant differences on physicochemical and sensory properties of 
puli crackers by adding shrimp byproducts. Based on the physicochemical 
analysis of puli crackers shrimp byproducts contained moisture content 
around 10.08-10.17%; ash content 4.24-4.79%; water activity 4.24-4.79; 
and fracturability of 0.314-0.856 (N/s). Based on color analysis it was 
known that °Lightness is 38.4-75.3; °Chroma 20.5-36.0; and °hue 63.7-
85.The results of physicochemical analysis of shrimp byproducts puli 
crackers showed that the higher concentration of shrimp byproducts added 
increased moisture content, ash, fracturability, and color intensity of puli 
crackers, but decreased the water activity. 
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